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]  mXS  WITH  VEGETlABnES 

CucrunTDcrs,  radishes,  green  onions,  and  celery  caTDlDage  seen  to  "be  perfect  as 

they  are  usmlly  served  in  salads  or  as  relishes.    But  these  vegetables  are  eq^ually 

good  when  cooked  and  served  hot,  explains  »  __,   i 

(Name)  (Institution) 

• 

(Place) 

Oaci:iin"bers  are  especially  versatile.    You  can  fry  them,  "boil  them,  or  scallop 
them.    But  one  of  the  "best  ideas  is  to  stuff  and  hake  them.    Pare  the  cucumhers  and 
cut  them  in  half  lengthwise.    !I!hen  scoop  out  the  pulp  to  make  cucunher  shells.  Par- 
hoil  these  shells,  or  hoats,  ahout  10  minutes.    Meanwhile  cook  some  chopped  onion 
and  parsley  in  fat,  add  the  cucumher  pulp,  some  chopped  raw  tomatoes  or  canned 
tomatoes,  "broad  crum"bs,and  seasonings.    Cook  ahout  5  minutes.    Stuff  the  cucunhers 
with  this  hot  nizture,  place  in  a  haking  dish,  add  a  little  water  to  keep  them  from 
sticking,  and  hake  ahout  15  minutes  in  a  moderate  oven.    Or,  if  you  want  a  more 
substantial  dish,  add  some  chopped  meat  or  flaked  fish  to  the  stuffing. 

Celery  cahhage  is  another  vegetable  that  can  he  served  either  raw  or  cooked. 
Out  it  cross^^^ise,  so  there  will  he  no  long  and  stringy  fiber.    Then  cook  it  like 
cabbage  -  either  in  boiling  water,  or  panned  in  a  covered  frying  pan  with  a  little 
fat. 

If  your  garden  furnishes  more  radishes  and  green  onions  than  you  think  you 
can  use,  try  cooking  and  serving  them  like  any  other  vegetable.    Peel  the  radishes, 
and  cook  then  in  a  little  salted  water  until  they  are  just  tender.    You'll  find  them 
especially  good  when  served  vj-ith  a  sauce  made  of  top  milk  or  cream.    Tender  green 
onions,  boiled  and  served  on  toast  like  asparagus,  are  another  delicacy. 
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